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superadded; — that plantations, in other respects favonr- 
ably situated, are injured by grasses and weeds over- 
topping the young plants, and that many perish when this 
circumstance is combined with an imperfectly drained 
soil. 



No. II. 

A NEW ESCULENT VEGETABLE. 

The Silver Ceres Medal has been presented to Joseph 
HouLTON, Esq., Grove Place, Lisson Grove, for 
introducing the Roots of Stachi/s palustris as a new 
Esculent Vegetable. The following Letter has been 
received from him on the subject. 

1 1 , Grove Place, Lisson Grove, 
Sir, 28th Januar]/, IS28. 

I OBSERVE in the list of premiums offered by the Society 
of Arts, that one is for introducing new and useful 
vegetables. 

I have, therefore, the honour to submit to the con- 
sideration of the Society a specimen of an esculent which 
I call Panace. It is the cultivated Panax coloni of the 
older botanists ; the Stachys palustris of Linnaeus. 

The roots of this plant, taken up in December and 
January, are from six to ten inches in length, and when 
boiled, are similar to asparagus in flavour : they are very 
tender, having no hard fibres, and require boiling but 
from twelve to fifteen minutes to render them fit for the 
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table: in the raw state they are very brittle, and free 
from any unpleasant flavour. 

The cultivation of the plant is very simple, and at- 
tended with comparatively no expense, and it produces 
plentifully. Being indigenous, it is easily obtained. 

In the month of March the roots should be taken up, 
and they may be divided into portions, each containing 
two or three joints. These should be planted not less 
than twelve inches from the surface, in a light rich soil, 
and in a moist situation. 

From the observations I have made upon the vege- 
table for two years, I believe the size of the roots might 
be much increased by careful cultivation. 

I have sent specimens of the root, which I have this 
day taken out of the ground, and put into vinegar. 

I shall be happy to lay before the committee fresh 
specimens, that they may be more able to judge of its 
merits. 

I am, Sir, 

Your most obedient Servant, 

A. AiKiN, Esq. Joseph Houlton, F.L.S. 

Secretary, §-c. S^c, 

The Stachys palustris is distinguished from other spe- 
cies of this genus by its moniliform tuberous roots : these 
begin to be formed in the middle of summer, and their 
growth is completed by the time that the herbage dies 
down in October. At this time the tubers are solid, their 
joints are roundish, and two buds, one on each side, are 
seated at the top of each joint. In the month of March 
the tubers begin to lengthen, they become hollow and 
stringy, and finally resemble compressed straws, all 
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their nutritive particles being expended in the roots and 
new stems. 

The natural class of plants (the ringent) to which 
the genus Stachys belongs, and which is included, for 
the most part, in the Didynamia gymnospermia of Lin- 
naeus, contains many species that abound more or less 
in fragrant essential oil, and are therefore frequently made 
use of as condiments in human food : such are all our 
common pot-herbs — mint, thyme, balm, sage, &c. No 
species of this great natural order has as yet been found 
to be poisonous, and none, with the exception of that 
which is the subject of the present paper, has been found 
to contain, in any sensible quantity, farina, or other 
matter nutritive to man. A very good figure of the 
plant is contained in Curtis's original Flora Londinensis ; 
and Dr. Withering, in his Botanical Arrangement, second 
edition, after describing the species, observes, that the 
roots, in times of scarcity, have been made into bread, 
after (it may be presumed) having been dried and ground 
to powder. Mr. Houlton's application of it as an es- 
culent root is, on every account, better than making it 
a substitute for flour ; and the number of our winter 
vegetables for the use of the table being but small, it 
is not unlikely that this plant will be found a welcome 
addition. It grows with most luxuriance in light moist 
loam or silt; and it is probable that the more marshy parts 
of Battersea Fields, and other similar situations, which 
now produce little else than the yellow iris and weedy 
herbage of the coarsest kind, may be profitably cropped 
with the Stachys palustris. 



